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four are all the cover that is necessary 
for the table. 
From unbleached muslin, Indianhead, 
or part linen materials may be made 
square luncheon cloths, hemmed about 
the edge with long stitches in colored 
floss or French hemmed with thread. 
Conventional designs to be found in any 
woman's magazine may be traced or 
drawn in the corners and worked in 
long stitches. Several stranded cotton 
embrodiery floss will not fade when 
washed wi.thout boiling. 
Border or inserts of fine colored ging-
hame in plain or checked designs are 
sometimes used for attractive trimmings. 
In this case unless fine materials are used 
for both center and trimmings, the rna-
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terials should be shrunk to insure 
smoothness after laundering. 
For damask .table covers silence cloths 
are necessary. They serve the double 
purpose of deadening the sound of silver 
and china and of improving the appear-
ance of the table. A combination silence 
cloth and asbestos protective pad may be 
purchased with additional sections for 
the enlarged table when extra leaves are 
added. Heavy napped material in differ-
ent widths may be bought by the yard at 
department stores. Mats for hot dishes 
may be necessary on thinner silence 
pads, tho if the pad is too thick they may 
be undesirable. The ·only requirement is 
that the table surface must be smooth 
when the cloth is laid over the pad. 
The table top must be protected by 
mats under hot dishes when luncheon 
cloths and doilies are used. Mats in 
different sizes, with covers to be removed 
for laundering are on sale in any store. 
If the table is to be left bare with only 
a centerpiece when not in use, its ap-
pearance must be protected by .these 
means. 
Wi'th a hope chest filled with a suffic-
ient number of mats to insure safety, sev-
eral clever, well designed, and pleasing 
luncheon sets for daily use, and a few, 
doubtless very few, linen cloths with 
matched napkins for the more formal 
occasions, the bride may rest assured 
that she will be well prepared for any 
occasion which she may be called upon 
to meet. 
Canning Without Mother for a Helper 
"CANNING-such an old, old story!" 
Yes, but so is cooking, sewing, 
cleaning, washing and any form of house-
work. But just so long as the supply of 
housekeepers is replenished in June 
quantities, so long will there be women 
who have questions about housekeeping 
subjects. 
The bride wants to be economical and 
to help ·her husband make his fortune 
right away, so what can be a better 
start in that direction than to can her 
fruits and vegetables, for future war 
against the H. C. L.? 
Of course she helped mother with the 
home canning and so long as she could 
ask questions when in doubt she got 
along beautifully. But, oh, there are so 
many things she is not just sure about, 
now that she is dependent upon herself, 
and has no private t elephone connections 
with her mother. 
What kind of questions does she ask? 
They •are many. 
What is the best type of jar to buy? 
Personally I like a glass top jar with a 
wire top for sealing. It is easy to handle 
when hot and the top is good to be used 
time and again until it is broken. How-
ever, the screw top and vacuum seal 
styles may be used with safety, provided 
the lids and rubbers are whole and good. 
How can one tell the best rubbers? 
Before buying a rubber, take one from 
the box and give it these tests. Pull it 
twice its length, bend together as if mak-
ing a crease, then twist one side several 
turns. If it comes back to shape, after 
this treatment, it is a good rubber. If 
it doe$ not, it is not safe to trust, and 
another kind should be tested. 
What equipment i s essential? 
Equipment for home canning need not 
be elaborate. A flat bottomed vessel 
with a cover, tall enough to hold jars in a 
vertical position, and a rack or false bot-
tom, to hold them away from too close 
contact with the fire, are needed for ster-
ilization. Then the blanching vessel for 
hot water into which the product is low-
ered for scalding, and ·a vessel for the cold 
dip may be pans or kettles used reg-
ularly in the kitchen. A jar lifter for re-
moving the jars from the hot bath, a nar-
row spatula for packing material into 
the jars, a wire basket or muslin sack 
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for blanching, a spoon and a paring knife 
complete the list of essentials. 
Is it necessary to sterilize the jar be-
forehand if the product is to be cook ed 
in it? 
If the product to be canned is cooked 
less than 30 minutes, the jar, lid and 
rubber should be sterilized first. If long-
er than 30 minutes is required, then wash-
ing and scalding are sufficient. 
Should the· vessel in which the product 
is being cooked be covered? 
Always, as much of the flavor is lost 
thru the steam. 
What should be done if the rubber slips 
out from ttnder the lid when the jar is 
being sealed? 
If the rubber stretches and slips from 
.under the lid while sealing the jar, re-
move this rubber, put on a new one that 
has been sterilized, return the jar to the. 
hot water bath . and boil five minutes 
longer. 
Why does the jar lose liquid when cook -
in(ll' 
Jars loose liquid in cooking if they are 
filled with cold instead of hot liquid; if 
the liquid is not "paddled" well around 
the produot; if the product is insufficient-
ly blanched; if the water in the steriliz-
ing vessel does not cover the top of the 
jar, or if the lid on the jar fits too loosely. 
Will the prodttcts keep if the jar is not 
full or should m ore material be added to 
fill the jar? 
Canned products will keep, if properly 
sterilized, even tho the jar is not full. If 
after shrinkage, more material should be 
added, it would necessitate complete re-
sterilization. Water need not be added 
to fill a jar after sterilization since there 
is no special need for preserving water. 
l s sugar always necessary to keep 
fmits? How much should be used? Is 
salt essential to k eep vegetables? 
Salt is added to vegetables for flavor 
only, as is sugar to fruits, tho both, be-
cause of their osmotioc pressure, keep the 
product in better shape and color. The 
syrup considered standard is two meas-
ures of sugar and one of water, and is 
the one most extensively used. This is 
sweet enough for acid fruits and may be 
made with less sugar for the more sweet 
fruits. 
How long should different products be 
boiled? 
T.he following time table for blanching 
and sterilizing in cold pack canning is 
given in bulletin No. 41, Agricultural Ex-
t E.nsion department, Iowa State College: 
For safety, add 30 minutes to the boil-
ing time given for asparagus, beans, 
greens and peas. 
(This time table as quoted will be 
found on page fifteen) 
When should one begin to count time? 
Count time when the water is at a 
jumping boil and keep it boiling con-
stantly for the time given. If under-
cooked, the product will not keep while 
if overcooked, it may loose its flavor, 
color and texture. 
Why do glass jars sometimes crack up-
on being removed from the hot water 
bath? 
A hot jar often breaks because it is 
suddenly exposed to a cool draft, and the 
contraction of the surface of the glass 
causes the crack or break. It should be 
protected from any cool air currents 
while and immediately after it is being 
r emoved from the water. 
Shoul'd the lid on a screw top jar be 
tightenecl after the jar has cooled? 
Be sure that all seals are perfect while 
they are still hot, but do not tighten the 
lid of a screw top jar after it has cooled, 
as to do so would break the seal. 
Is it true t hat canned goods should be 
stored in a dark place? 
Always store jars in a cool dark pl•ace 
since intense light will cause the product 
to lose its color. 
Exceptions will necessarily arise in 
every home, but a few general rules, ones 
that have been tried and proven most 
satisfatcory, will act as a guide to any 
new or doubtful home maker. Always is 
there mother or some kind friend to 
whom she may go for advice in extreme 
cases ,and experience will prove the best 
help of all. Even burned finger.s and a 
few failures are small Items when com· 
pared to the glory of helping either the 
brand new or the substantial less-new 
husband in his efforts to fortune-find. 
